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Old Fashioned Pancake Recipe 

  
1 ½ cups of all-purpose flour      3 ½ teaspoons baking powder       1 teaspoon 
salt  
 
1 tablespoon white sugar              1 ¼ cups milk                             1 egg 
 
 3 tablespoons butter, melted                                         ½ teaspoon vanilla extract 

 
 
In a large bowl mix together the flower, baking powder, salt, and the sugar. Once 

they are mixed, add the milk, egg, melted butter, and vanilla extract. Let set for a few 
minutes and get a large frying pan. With this you will make the pancakes. Once the pan 
is warm smear non’ melted butter completely around the bottom of the pan. Then add 
the pancake batter to the pan and flip the pancake once it is golden brown on the 
bottom side. Do the same to the top after flipping. 

 
Enjoy! 

 


